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WEST DORSET BRANCH NEWSLETTER

Beerex 2015 Alert!

No sooner is Octoberfest over with and
having fully recovered from Poole it's time
to get set for Dorchester Beerex held on
Friday 6th and Saturday 7th February in
Dorchester’s Corn Exchange.

Exciting news for 2015 Beerex is proud to
announce a new sponsor - Palmer’s
brewery of Bridport with over 200 years of
brewing heritage under the belt and award
winning ales this is definitely a date for the
diary.

As per usual ticket sales are expected to
be fast and furious so get your tickets from
January 1st onwards from:

West Dorset CAMRA via the website:
www.camrawdorset.org.uk

Goldie’s Pub Dorchester,
Dorchester Tourist Information centre
The Boot Inn, Weymouth

This year our main fundraising objective will
be to give a special day out to
disadvantaged children, this will be the first
time the Beerex committee has created its
own charity directly working with Dorset
Council Children’s services.

See you at the bar, Rich Gabe.

For more info, pictures and list of sponsors go
to www.Beerex.co.uk



Beer and Skittles

The season of out-and-out commercialism, over-indulgence, silliness, crap telly and worse
(visiting the in-laws) beckons. Not only that, but as | grow older, more miserable and grumpy
- according to the better half, anyway - the thing to look forward to is the Great Bearded One
bringing me some decent seasonal beers. Well, | can live in hope! I'm also hoping for an
interesting pub game or two. Not that they are played in pubs yet, but it doesn’t take much to
adapt a game for it to appear in a pub near me. Not a coincidence!

by John Penny

Have you ever heard of the Norfolk game of ‘Twister? No? Well this simply takes the
shape of a disc and pointer, attached to a handy beam, where all can see the proceedings.
Whether one spins for a pint or as legend has it in the old days, cows, sheep and possibly the
occasional wife (I added the last one) is rather up to the players, although | suspect that
anything more than ‘small stakes’ however that may be interpreted, would certainly be frowned
upon. Your writer has made several of these, most of which appear to be still in extant, although
you will, dear reader, have to visit more pubs in the New Year to discover which ones they
are. For more information on this and other obscure games, there are several books by Arthur
Taylor, the latest of which ‘Played at the Pub’ is available for ‘all good book-shops’ and
inevitably, off the ‘net as well. | highly recommend this book — perhaps your relative who likes
pubs would like this for stocking filler this coming Christmas? | had the pleasure of meeting
Arthur recently when he paid our local pub a visit. This is the Rose and Crown at Bradford
Abbas, and as Arthur is collecting information for a book on the gentle art of skittling, and this
is the spiritual home of skittles, he came along to witness a ‘grass roots’ match in action. |
say spiritual home, as there is some footage of the ‘Lads of the Village’ — featured in the old
Eldridge Pope advert — actually playing skittles on that very alley. This can be found on the
‘Movietone News’ web-site and, although opinions vary, we believe it is from 1936. Arthur was
heading back to his home North of Manchester via a village in North Somerset where there is a
thriving table skittles league (check out their web-site at mendiptableskittles.co.uk). Further
South and in North West Dorset the game seems to be played only sporadically — unless you
know different of course!. Any information about this or any pub games in your local would be
most gratefully received at my email skittlealley@hotmail.com. Thank you in anticipation.

As my reader may recall from a previous episode of this scintillating column, | firmly believe that
the pub game, whatever form it takes, can go a long way to saving a pub from closure. What
else gets people into a pub and playing and spending on a regular basis like a good pub game?
So form a team and join in the local league of skittles, darts, pool, cribbage, or whatever.

Go on...you know you want to! Cheers! - and a Happy New Year!

Festivals & Events

December 13th - Twisted Cider Barn, Spring
Farm, Longburton. Twisted Cider’s Christmas
Market, live music, stalls and mulled cider

“Czech beer in bottles is the
corpse of real beer in a glass

January 16th & 17th - Exeter City Football coffin”
Club. 26th Exeter & East Devon Festival Of . ’
Winter Ales Sergei Lukyanenko

February 6th & 7th - The Corn Exchange,
Dorchester. The 27th Beerex!! see front page
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Swift Halves by James Bennett

| drew the short straw for our November branch meeting as | was one of the ‘designated
drivers’ going out to current West Dorset CAMRA Pub of the Year, The Bottle Inn at
Marshwood, although | did manage a half of Spitting Feathers Thirstquencher and a 4 pint
container of Gadds Green Hop Ale to take home. On the way back a few of us stopped off at
The Clock Inn at Chideock which had a good selection of ales and cider.

On an editors meeting in Dorchester recently we met in the Blue Raddle with Butcombe Rare
Breed 3.8% being the tipple of choice and is highly recommended. Then it was on to Goldies
for a Wychwood Piledriver accompanied by an impromptu session by Jerry Bird & BBC Young
Folk Award 2010 winner, James Findlay. From there we took the short walk to Tom Browns to
try Dorset Brewing Co’s seasonal Movember 4.5% brown ale with 5p per pint donated to the
Movember UK charity, then their Jurassic Dark (the new name for Silent Knight) at 5.9% a nice
strong dark wheat beer.

In Weymouth Dorset Brewing Co’s held a “meet the brewer” event at the Royal Oak on
the quay, where Giles and his team Sophie, Holly & new brewer Rob were on hand to meet
customers, tell them about the brewery, and also give punters the opportunity to sample some
of the DBC range including the very tasty Smoulder Draft 3.8% with its not too overpowering
smoky flavour. At the other end of town The Dolphin has added Robinsons Trooper 4.7%
next to its Hop Back beers due to customer demand according to landlord Colin.

“I’d rather have a
bottle in front of me than
a frontal lobotomy”.
Tom Waits

—THE BOOT INN —

NORTH QUAY - WEYMOUTH’S OLDEST PUB

Octoberfest review

Weymouth’s popular beer festival proved to
be a great success again back in October,
with the majority of the 1,400 tickets for the
two day event selling out. This was the fourth
year the festival has been held in Weymouth
Pavilions Ocean Room, and this year saw the
Community Interest Company that run the
Pavilion take-on the food offering for the
festival, if you didn’t try the chicken & chorizo
pasties you missed out!

Well done to Vic Irvine at Cerne Abbas | Now SCFVng up to 10 Real Ales PIUS cider
Brewery who festival-goers voted as this
years “beer of the festival” with their Cerne
Abbas Ale. More about their new brewery
can be found on page 6 of this issue.

Experience our Sunday ‘banquet’
Live music Tuesday
Cash prize Quiz Wednesday

Tel: 07809440772

Discount prices for CAMRA members

An advanced date for your diary is next years
Octoberfest which will be the 16th and 17th
October 2015.
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Pub News by James Bennett

The Greyhound Inn at Sydling St Nicholas has changed hands again. The new owners,
Rod and Janette Lamont, also run three other pubs in Dorset; The Kings Arms at Longham,
The Saxon Arms at Stratton, and The Kings Arms at Stoborough. The pub has closed for
refurbishment and is due to reopen by the time you read this.

Ambitious plans for the Marquis of Granby in Chickerell have been given to go-ahead by
planners which will see a single storey side/rear extension, a smoking shelter, new entrance
lobbies, disabled access and extension of the car park along with hard & soft landscaping.
While on the subject of planning; it's the final nail in the coffin for the Albert Inn in Wyke
Regis with approval of plans allowing its redevelopment into 5 flats to proceed, also under
renewed threat is the Ferrybridge Inn at the other end of Wyke Regis with two separate planning
applications submitted to planners for the demolition of the pub and redevelopment of houses.

Palmers Brewery have submitted a full planning application to West Dorset District
Council for the multi-million Three Cups redevelopment in Lyme Regis. The development is
expected to cost £6m and includes conservation and renovation of the historic Three Cups, a
new restaurant with 12 letting rooms and 9 residential units necessary to fund some of the cost
of the scheme. Palmers have undertaken extensive consultation with local people regarding the
schemeoverthe pastfiveyears, particularlythoselivingvery closetothe site. Theyalsoheld detailed
discussions with town and district councils and with English Heritage. Should plans be
approved the aim is to have the scheme open in 2017.

To comment on planning applications, find planning decisions and information about your local
planning committee visit www.dorsetforyou.com/planning

Government loses vote on pubs

Landmark victory for beer drinkers, pub goers and licensees as Government defeated
in Commons vote

Tim Page, CAMRA Chief Executive said:

“Today’s landmark Parliamentary vote helps secure the future of pubs. CAMRA is delighted
that, after ten years of our campaigning, MPs have today voted to introduce a market rent only
option for licensees tied to the large pub companies - a move that will secure the future of the
Great British Pub.

“The Government was defeated by 284 votes to 259 with MPs from all parties voting in favour of
a new clause to the Small Business Bill that will empower pubco licensees to choose between a
tied agreement and a market rent only agreement that will allow them to buy beer on the open
market. Allowing over 13,000 pub tenants tied to the large pub companies the option of buying
beer on the open market at competitive prices will help keep pubs open and ensure the cost of a
pint to consumers remains affordable. The large pub companies will no longer be able to charge
their tenants prices up to 60 pence a pint higher than open market prices.”

“This simple choice should spell the end of pubco licensees being forced out of business
through high rents and tied product prices.

“Thank you to the 8000 CAMRA members and campaigners who lobbied their local MP to help
make this happen and to those MPs that voted to support pubs. CAMRA are now urging the
Government to accept the outcome of the vote.”

Page 16 CAMRA is the Campaign for Real Ale

i The Iobe ’lnn =
et Gy AR opanpqh

T

A W,

v g o
Real Ales a Speciality

One of Weymouth’s few remaining traditional pubs

Mike Carter Tel: 01305 786061
24 East Street, Weymouth www.theglobeweymouth.co.uk
Dorset. DT4 8BN

Good Beer Guide listed 2012, 2013, 2014 & 2015

The Quaans Arms

cort,on Danham

Taste of Somerset Best Pub 2013
National Best Freehouse 2012
CAMRA Somerset Cider Pub 2012
* AA Rosette Restaurant

4* Gold Inn Accommodation

é Christmas Opening Times
Christmas Eve; 8am — 1am, Breakfast 8-10, Lunch 12-3pm & Dinner 6-10pm

Christmas Day;10am — 8pm, Lunch 12-3pm — bookings only
Boxing Day; 8am — 11pm, Breakfast 8-10, Lunch 12-3pm & Dinner 6-10pm

- New Years Eve; 8am — 2am, Breakfast 8-10, Lunch 12-3pm & Dinner 7-10pm
% (bookings only)

New Years Day; 8am — 6pm, Breakfast 8-10, Lunch 12-4pm, Closed 6pm
All other days as normal — 8am — 11.30pm, food served 8-10,12-3 & 6-10pm
01963 220317 | relax@thequeensarms.com

www.thequeensarms.com | www.thequeenscatering.com | www.theoriginalporkpieclub.com @ @ @
The Queens Arms, Corton Denham, Sherborne, Somerset, DT9 4LR = =
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New landlords planned for the Half Moon, Melplash

PALMERS Brewery’s popular foodie pub, The
Half Moon at Melplash, will have new land-
lords in February.

Karl and Suzi Bashford of The Three Horse-
shoes Inn at Powerstock are taking over the
reins from current landlords Dan and Jen
Clarke. The Clarkes established The Half
Moon'’s enviable reputation for good food and
made it one of the most successful pubs in the
Bridport area.

‘Dan and Jen have been superb,’ said Jayson
Perfect, Palmers’ Tenanted Trade Director.
‘They really put The Half Moon on the map
with the quality of their cooking. After four
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Karl and Suzi Bashford who are leaving The Three
Horsehoes Inn at Powerstock and moving to The Half
Moon at Melplash in February.

years they are now seeking a new challenge

away from the pub trade and are moving to Devon. We're sorry to see them go, but delighted
that Karl and Suzi are able to step into their shoes. I'm sure they will take the pub to even
greater heights.’

Karl and Suzi have run The Three Horseshoes at Powerstock for five years. In that time they
have won numerous awards and been listed in the Michelin pub guide as an Inspector’s Choice.

‘We’'re really looking forward to moving,’ said Karl.

‘It's a chance to develop our seasonal and local menu further and concentrate even more on
creating great food.’

Karl and Suzi have now left The Three Horseshoes to take some time off and recharge before
taking over at The Half Moon. Both pubs are open as usual.

Brewing returns to Wimborne Minster

Wimborne Minster will have it's own brewery for the first time since the Second World War when
8 Arch Brewing Co opens it's doors. The creation of Steve Farrell, Wimborne born and bred,
will be a 5 barrel brewery based on Stone Lane Industrial Estate and will initially offer two beers,
a Best at 3.8% and a Pale at 4.5%. The beers will be available from January 2015.

Steve has been experimenting with his own recipes for several years, but when people started
trying them and liking what they were drinking he knew it was time to take the
leap and open his own brewery. Another big reason for Steve wanting to open
his brewery was to bring brewing back to Wimborne after such a long time.

In time there will be seasonal beers brewed as well as experimental batches
with new recipes.

For further information call Steve on 07554 445647 or email him on
steve@8archbrewing.co.uk or visit the website at www.8archbrewing.co.uk
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www.camrawdorset.org.uk

Branch Contacts

Chairman

Dave Harris

01305 772 286
dave@camrawdorset.org.uk

Secretary & Branch Contact
Tony Egerton

01305 789 906
tony@camrawdorset.org.uk

Membership Secretary
Andy Patterson

01935 700 444
andrew@eureka-bsl.co.uk

Treasurer
Alastair Tillotson
01305 269 427

Social Secretary

Rich Gabe

07771 903 868
rich@camrawdorset.org.uk

Public Relations Officer

Michel Hooper-Immins

01305 779 705
camrawestdorset@btinternet.com

Campaign for Real Ale
@ 230 Hatfield Rd
St Albans

(Ar:Pol't‘IGN Hertfordshire
REALALE ALl 4LW

Telephone: 01727 867201
Email: camra@camra.org.uk
www.camra.org.uk

© CAMRA Ltd. All rights reserved.
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Giant Dongle
Editors
Alex Scrivener 07917 263 681
9 Lydgate Street
Poundbury
Dorchester
DT13SJ
James Bennett 07812 175 688
Email us at gdeditor@camrawdorset.org.uk
Editor’s note: Opinions expressed in the Giant Dongle are those of its

contributors and do not purport to be or necessarily conform to official
CAMRA policy. Contributions are always welcome.

Thank you to all those who contributed to this issue!

Giant Dongle online
You can read the latest issue at www.camrawdorset.org.uk

Follow us on Facebook & Twitter for the latest local beer & pub news
[Fifacebook.com/giantdongle
W twitter.com/giantdongle

Advertise in the Giant Dongle

2,500 copies produced and distributed across West Dorset pubs, CAMRA
members & available online at www.camrawdorset.org.uk.

Supply your own artwork, or we can produce your advert for you from your
own text and photos.

For rates and discounts email gdadman@camrawdorset.org.uk.
Deadline for next issue 13" February.

Branch Diary

Business meetings are held on the second Wednesday of the month at
locations around the branch area. All members are welcome to any of
these meetings.

Wednesday Branch Meeting - Weymouth XMAS PLOD

10t December | 8pm Royal Oak (Custom House Quay), Old
Rooms, Globe etc (Social Meeting)
Wednesday Branch Meeting - Dorchester

14" January | 8pm Tom Browns (Good Beer Guide selection)

Wednesday Branch Meeting - Puncknowle

11t February | 8pm The Crown (Good Beer Guide selection)
Wednesday Branch Meeting - Cerne Abbas

11t March 8pm The Giant Inn

Trading Standards

If you have a dispute with a pub, such as it failing to serve full measures or
not displaying price lists, beer strengths or business names, and you are
unable to resolve this informally on the spot, CAMRA encourages you to
contact Trading Standards.

Dorset Trading Standards can be contacted on 01305 224012, by email
at tradingstandards@dorsetcc.gov.uk or fax 01305 224297. For more
information visit www.dorsetforyou.com/tradingstandards.

Alternatively you can call Citizens Advice Consumer Service on 08454
040506 or visit www.adviceguide.org.uk.

CAMRA is the Campaign for Real Ale

Back to the tube now, and our next stop was the Southampton Arms in Kentish Town which
in 2011 was voted the London CAMRA Pub of the Year. It was the longest walk we did, but
was well worth it. | loved the bar as the 10 beer hand pumps plus 3 or 4 ciders were situated
in a straight line along its length. There was something ecstatically pleasing about seeing them
in a line like that. The barman was friendly and it appeared that trying a small sample was
encouraged if you were not sure about a beer. Sat on bar stools at the bar we tried Kent
Altered States, Marble Chocolate Marble and Tryst Drovers 80-/.

The Old Fountain at Old Street was our next port of call. It was voted local CAMRA Pub of
the Year in 2013 and offered a range of 8 real ales, about half of which seemed to be Scottish.
Unfortunately the roof terrace was full, so staying inside we sampled Fyne Ales Jarl, Arbor
Blue Sky Drinking and Fyne Ales Vital Spark. The pub has a reputation for stocking new
beers, which the Arbor was an example of.

During our planning meeting for the trip we decided that we wanted to try one of the several
Craft Beer Company pubs in London, and we selected the one in Clerkenwell. By now it was
late afternoon and the pub was mega busy swelled by the after work crowd, both inside and in
the strictly cordoned off outside drinking zone outside. There were 13 beers available when we
arrived, and we drank Marble Primus Porter and Blue Monkey Bonobo.

A short walk took us to the Jerusalem Tavern in Farringdon, which is St Peter’s Brewery’s
only pub in London. As we approached the pub it looked like there were 2 pubs in the street
as people were stood outside drinking on both sides of the road. However as we got closer we
could see that it was the spill over from the Jerusalem — there must have been over 100 people
drinking outside. Inside was interesting as when it opened in 1996, it was re-created as an 18th
Century tavern. We selected Red Ruby, Pale Ale and Porter from the choice of 6 St Peter’s
beers on sale, and went outside to soak up the enjoyable atmosphere.

Back on the tube again, we dropped down to the Market Porter in Borough. Whenever | visit
this pub the word “bohemian” always springs to mind. There is an interesting mix of characters
both in the pub and the surrounding market, and this was no exception. There were 8 beers
available and we tried Dow Bridge Rat’aed, Shefford DOG and Harvey’s Sussex Bitter.

We made our way back to Waterloo and after fish and chips in the Fishcotheque outside

the station we went to the Hole in the Wall. The pub is situated in railway arches in front of

Waterloo Station and has been a watering hole of choice for commuters for many a year, and

a regular haunt of Bruce and | when going to football or cricket in London. There were 5 beers

on sale, but we all opted for the Portobello Bitter.

Back on the train it gave me time to reflect on a long day. Each of us drank a total of 12 beers in

the 11 pubs we visited. These pubs between them gave us a staggering choice of 94 real ales.

From my own perspective, not only had | not drunk the 12 beers before, but actually | had not

had a beer from any of the breweries | tried before.

We then turned our attention to award prizes for our festival - here are the results:

* Best Pub (NBS Score Average) — Market Porter

* Beer of the Festival — Dancing Duck Dark Drake sampled in the Bree Louise. Brewed in
Derby, the GBG describes the beer as “Malty caramel liquorice flavours which combine in a
smooth-drinking velvety oatmeal stout with a freshly roasted coffee and tea finish” — it was
all that and more!

* Best Pub (Overall) — it was a unanimous vote for the Bree Louise

So it was a really enjoyable day and definitely a good alternative way to have a mobile beer

festival. We are already planning next year’s trip, because as it was pointed out on the train, it
would be nice if our next Alternative Festival had 100 beers.
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The YWyke Smunqlers

Real Ales * Fresh Food * Log Fire * Pool * Darts
Skittles * Crib * Live Music * Car Park * Beer Garden

76 Portland Road
Wyke Regis
Tel: 01305 760010

A real community pub

Newly refurbished function room
available for hire - weddings, birthdays
anniversaries, private parties

Visit us on
Facebook

Ray and Kay welcome You to

THE BAKERS ARMS

140 Monmouth Road, Dorchester, DT1 2DH

(01305) 264382

Quality Real Ales:
Ringwood Best & Fortyniner,
plus a range of constantly
changing guest beers

Traditional Pub Food

Opening Hours

g,
! FOUNDER D3~

¢, MEMBER D

OF THE

GRUMPY

” OLD MENS

CLUB
A PC_G

Monday: 5.30pm - 8.30pm.
Tuesday: 5.30pm - Late

Wednesday, Thursday & Friday:
12 noon - 2.30pm & 5pm - Late

Saturday & Sunday:

Open All Day from 12 noon

5 Minutes Walk from Dorchester South
Railway Station (use down platform exit)




CAMRA - What’s in it for me?

Recently in a Dorset pub someone asked me “what’s in it for me; if | join CAMRA”. A
perfectly feasible question | thought. | started to tell him the basics that he will receive 12 issues
of What’s Brewing?, our national monthly newspaper; plus 4 issue’s of Beer the quarterly
supplement. He may well also get £20 worth of J.D. Wetherspoons vouchers to be redeemed
through-out the year. Of course there are fringe benefits of the odd free pint or half at a beer
festival, or a reduced rate of entry. If you're a reader then you get discounts on a vast range
of CAMRA products which along with the CAMRA bookshop, the beer drinkers bible the Good
Beer Guide. This is a must for anybody that travels or wants info on the best beer selling pubs
in the area.

by Rich Gabe

The social sides pretty good too, you'll get the chance to visit breweries, meet like-minded
people, perhaps get actively involved and work at a local or national beer festivals. Here in West
Dorset we staff 2 festivals Dorchester along with Round Table, and Octoberfest in Weymouth,
plus we visit other festivals Tuckers Maltings in Newton Abbot, Poole to name but a few; the
jewel in the crown being the Great British Beer Festival London.

However if you dig deeper you may get the satisfaction of perhaps saving a pub from closure or
lobbying your local MP on a national issue if your passionate enough. You may feel like putting
pen to paper and writing an article for a branch newsletter, perhaps you may have computer
skills and have some input in a local branch website.

Of course the best time to join CAMRA is at a local festival where there are usually extra
incentives to join, direct debit being the best way- a once a year payment and no-need to worry
about lapsing in membership.

You may just want to pay your yearly sub ,receive the perks and do no-more, that doesn’t make
you more or less important than the next person but equally valued within one of the biggest
consumer groups in the UK with an expanding membership. Don’t you think it's time you joined
the Campaign for Real Ale?

OVER
400

REAL ALES

ROUNDHOUSE
PRIDE PARK, DERRY
OE24 08

m.-i | a1
1jr2fi3fia]

FEBRUARY

nwaf org.uk

CAMRA is the Campaign for Real Ale

: CAMPAIGN
Save 1 "S5 FOR
‘&;hc‘x’u?’s : S REAL'ALE
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Complete the Direct Debit form below and you will receive 15 months membership for the price
of 12 and a fantastic discount on your membership subscription.

Alternatively you can send a cheque payable to CAMRA Ltd with your completed form, visit www.camra.org.uk/joinus or call 01727 867201.
All forms should be addressed to Membership Department, CAMRA, 230 Hatfield Road, St Albans, AL1 4LW.

Your Details Direct Debit Non DD
Title Surname Single Membership £23 |:| £25 l:‘
Forename(s) (UK & EV)

Date of Birth (dd/mm/yyyy) Joint Membership £28 |:| £30 D
Address (Partner at the same address)

For Young Member and concessionary rates please visit
www.camra.org.uk or call 01727 867201.

Postcode . L .
. | wish to join the Campaign for Real Ale, and agree to
Email address abide by the Memorandum and Articles of Association
Tel No(s) I enclose a cheque for

Signed Date

Partner’s Details (if Joint Membership)

Applications will be processed within 21 days

Title Surname
Forename(s)
Date of Birth (dd/mm/yyyy) 01/06
Campaigning for Pub Goers Enjoying Real Ale
& Beer Drinkers & Pubs

Join CAMRA today - www.camra.org.uk/joinus

Instruction to your Bank or
Y DIRECT DIRECT
Building Society to pay by Direct Debit q Joebit q Joebit
am Please fill in the whole form using a ball point pen and send to: This Guarantee should be detached
REALALE Campaign for Real Ale Ltd. 230 Hatfield Road, St. Albans, Herts ALI 4LW and retained by the payer.
Name and full postal address of your Bank or Building Society Service User Number The Direct Debit
To the Manager Bank or Building Society 9/2/6l 1] 2] 9 Guarantee
o This Guarantee is offered by all banks and building
Address societies that accept instructions to pay by Direct
FOR CAMRA OFFICIAL USE ONLY Debits.
This is not part of the instruction to your Bank or Building Society
® If there are any changes to the amount, date or
Membership Number frequency of your Direct Debit The Campaign for
Postcode Real Ale Ltd will notify you 10 working days in advance
Name of your account being debited or as otherwise agreed.
If you request The Campaign for Real Ale Ltd to collect
Name(s) of Account Holder Postcode 2 payment, confirmation of the amount and date will

be given to you at the time of the request
‘ Instructions to your Bank or Building Society
Please pay Campaign For Real Ale Limited Direct Debits from the account

o Ifan error is made in the payment of your Direct

Branch Sort Code Debit by The Campaign for Real Ale Ltd or your bank

Bank or g Society A

Reference

detailed on this instruction subject to the safeguards assured by the Direct Debit
Guarantee. | understand that this instruction may remain with Campaign For Real
Ale Limited and, if so will be passed electronically to my Bank/Building Society.

Signature(s)

Date

Banks and Building Societies may not accept Direct Debit Instructions for some types of account.

or building society, you are entitled to a full and
immediate refund of the amount paid from your bank
or building society

- If you receive a refund you are not entitled to, you
must pay it back when The Campaign For Real Ale Ltd
asks you to

@ You can cancel a Direct Debit at any time by simply
contacting your bank or building society. Written
confirmation may be required. Please also notify us.



The 12 Beers of Christmas by Alex Scrivener

Having phoned round all the breweries listed in this year’s Good Beer Guide
as being in Dorset, these are what they are recommending you drink
over the festive season. Please do NOT try to get through all of these in
one sitting!

BREWHOUSE & KITCHEN

Saturnalia (ABV 6.5%) A stout / porter style of beer with plums and spices.

Unnamed (ABV 4.1%) This house Christmas ale will be mid-brown, sweet and nutty with
warming spices. The name will be decided via social media @brewhousebrewer or facebook
Brewhouse & Kitchen-Dorchester.

DORSET BREWING COMPANY
Santa’s Blotto (ABV 4.5%) A rich copper coloured Christmas ale with hints of nutmeg and
citrus on the palate, and a fruity, cinnamon aroma.

HALL & WOODHOUSE
Ruby Rustler (4.1%) .combines crystal malt and rye with Fuggles and Galaxy hops for a rich,
fruity hop character and underlying biscuit malt base.

ISLE OF PURBECK

Thermal Cheer (ABV 4.8%) A deep mahogany red ale with an abundance of caramel and
chocolate malt flavours. This deliciously hopped beer is rich, warming and perfectly balanced.
Wonderfully quaffable, a perfect fireside ale as the temperature drops.

SMALL PAUL’S
Rich’s X75 (7.5%) A pale amber barley wine, rich bodied with malt flavours balanced out by
bitterness. Originally brewed for the Beerex, it is named after our own Rich Gabe!.

SOUTHBOURNE

Stroller (ABV 4.6%) Oatmeal Stout. Blackcurrant and liquorice push through the smooth mouth
feel and bitter finish. Brewed using 10% oats in the mash grist, giving a wonderful fullness and,
with a small addition of liquorice root to the boil, creating a complex but balanced flavour.
Beach Comber (ABV 5.7%) Brown Ale. This style of ale became widely brewed in the 1920s.
Beach Comber recreates this now rare specimen, using brown malts, and is a real find with its
full flavours and aroma.

SUNNY REPUBLIC

Winter Warmer (ABV 5%) Sweet malts, fruity fruit & spicy hops. 7 malts, locally picked autumn
fruits and some spicy hops offer up a true winter warmer. Hints of cherry and damson combine
with the crystal malt for a moreish big hitter at generous 5 (ish)%.

Smoked Porter (ABV 4.5%) A velvet mouthfeel holds a rich and complex palate of caramel,
molasses and nut roast. A slight but lingering hint of smokiness is given by the Banberg malt,
with English Fuggles and Goldings hops offering a crisp finish.

Christmas Angel (ABV 4%) A festive version of our limited edition brew Guardian Angel
which recognises the efforts of the local lifeguards on the Dorset coastline.

TOWN MILL

Lucy’s Ledge (ABV 4.8%) Brewed using Pale, Crystal and Amber malts
together with Perle hops and our brewer’s unique spice mix. An amber
Christmas ale with a pronounced spiced orange aroma and cinnamon
after taste.
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Nigel & Chrissy welcome you to
the CAMRA West Dorset Branch
Pub of the year 2014

165 Century FFreehousge

Marshwood, Bridport, Dorset,
DT6 5QJ. Tel: 01297 678484

Website: www.bottle-inn.net
Open everyday, serving 6 ever-changing real ales
& a selection of ciders & perry from around the U.K.
CAMRA member discount scheme supported.

Every Friday is curry night with the Albion Curry Bus.
Live music, real log fire, & much more.
Listed in the CAMRA Good Beer Guide, 2015 & 2014.



Who are Cerne Abbas Brewery?

Cerne Abbas Brewery is a collaboration between Vic Irvine and Jodie Moore. This
enthusiastic pair recently purchased the brew kit from John and Becky at Art Brew in Chideock.
Often described as “the brewery with the best views in the country,” but it wasn’t the view Vic was
interested in as the intention is to move the vessels back to Cerne Abbas as soon as possible.
Jodie is landlord of the Giant Inn and Vic is a brewer, previously head brewer at Piddle
Brewery and more recently did an interesting stint at Salisbury Brewery. Ironically it was
the classified section on the SIBA website that Vic saw John was selling his brew kit whilst
simultaneously finding his job advertised before his departure! This tale had one more twist to it as
John had applied for Vic’s job. As Vic and John go back a while and have great mutual respect for
each other a deal was done. John is happy brewing in Yorkshire for a while until his next project
takes off. Art Brew is still alive and is being brewed by Becky in Berkshire.

Starting the brewery with a clean brew sheet, Vic and Jodie decided they were to brew one core
beer, between them they have a lot of experience of the complete process of getting your pint on
to the bar. We all know the best beer in the world can suffer at the hands of bad keeping and the
greatest cellar man cannot perform miracles if the beer isn’t up to scratch. So harmony between
the brewer and the keeper is a must to serve your perfect pint.

They decided to brew their main beer at 3.8% after some in depth market research and CAMRA's
own Rich Gabe hit the nail on the head after telling Vic “it needs to be 3.8 mid brown, not too
light and not dark, slightly hoppy and not too dry as hoppy beers can be quite dry. It needs to be
refreshing and you need to be able to drink a session on it” with these words ringing in his ears
Vic set to work. Using a mixture of hops he was really familiar with and adding one he had never
brewed with before, the evolution of this beer had started. After 3 or 4 gyles had been brewed
and tasted by many including the Cerne Abbas fete, the recipe has more or less been perfected.
The unusual thing about this brewery is they seek opinion when nurdling their recipes. 4 beers
of consecutive gyles are regularly put on the bar at the Giant Inn and feedback forms are left
for drinkers to give their views. Then came the naming of the beer. Rich Gabe once again was
instrumental in this too, as he was putting together the list for Octoberfest he needed to know
what it was called. Jodie and Vic hadn’t confirmed this as how can you name something that you
don’t know what it going to be like? But with Rich going on about needing to print programmes
they decided to call it Ale.

The brewery has the contract to brew Pompey Pals for bottling for Portsmouth FC to
commemorate 100 years since the Great War, a few casks were run off prior to bottling. This
proved very successful and this very pale ale is to now become a regular monthly seasonal.
This month it has been single hopped with Chinook as is going to be called Ick Blonde and as a
monthly seasonal this will change every month.

The brewery is strongly focussed on community, they love their village and Giant on the hill.
Labels are designed by Rachel in the village, fellow resident Chris Parsons stepped forward
to become Vic's assistant in the brewhouse, Jon Still (the vicar) and Mark Richardson are
giving the brewery the structure it needs. Jon is a practised historical brewer brewing tudor beers
traditionally and home brewing in his spare time.

The next beer from Cerne Abbas is Ginger Fox a proper ginger beer
brewed with over 25kg of fresh root ginger per 5BBL. The beer was named
after local legend Dave Fox and the photo on the bottle was taken 60
years ago when Dave was serving in the RAF and this was 60 miles from
Baghdad that makes you think doesn't it.

With the strap line “A modest brewery with Giant integrity” their focus is on
the beer you can be confident of a decent pint.

More info can be found on the website www.cerneabbasbrewery.com
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Castle Inn wins National Cider Pub of the Year

A traditional 16th  century
thatched roofed pub in a small
Dorset village has walked away
with CAMRA's top Real Cider
award after being named Cider
Pub of the Year.

The Castle Inn, West Lulworth,
has been crowned the best place
in the UK to enjoy a pint of Real
Cider by CAMRA, the Campaign
for Real Ale.

The pub has been run by the
Halliday family for over thirty
years — Alex Halliday is the
current landlord and the third

X . h The Castle Inn, West Lulworth, has been crowned the best place in
gegerat'on of his family to run the 116 K to enjoy a pint of Real Cider by CAMRA.
pub,

“It's absolutely fantastic to win the National Cider Pub of the Year competition. We've been
pushing real cider for years now and hope that us winning this award will put Dorset cider on
the map.” Alex Halliday, Landlord at The Castle Inn.

Located near to the beautiful Lulworth Cove and Durdle Door of the Jurassic Coastline, the
pub is a hit with regulars and visitors alike, with the choice of real ciders and perries being a
significant draw for many.

“At any one time we have around fifty to sixty different real ciders available in the pub and
we believe that once people try proper real cider they will realise how much better it is than
commercially produced stuff, which often only contains around thirty percent apple juice!”

Real Cider is made from 100% natural apple juice with no additives or chemicals and is served
naturally still, unlike commercially produced cider which is force-carbonated to give it fizz and,
as Alex mentions above, can often contain as little as 30% apple juice. Real perry is produced
in exactly the same way as real cider but with pear juice instead of apple juice. Sarah Newson is
the organiser of the Cider pub of the Year competition and had this to say about The Castle Inn,

“The Castle Inn is a very worthy winner of this much coveted award. Their commitment to real
cider and perry is second to none and the quality of drinks they have in the pub at any one
time is truly staggering. As well as that the pub is a beautiful place to enjoy a drink, with all the
country charm you could hope for.”

The announcement of the award marks the start of CAMRA's October long Cider Month
campaign. CAMRA is urging pubs around the country to try stocking a real cider this month and
to encourage their patrons to give this traditional British drink a try.

The other three finalists were the Rising Sun in Berkhamsted, the Railway Arms in Downham
Market and the Hop and Vine in Hull.
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An Alternative Beer Festival by Simon House & Bruce Mead

Earlier this year my friends and | were planning a trip to the Great British Beer Festival in
London. | enjoy beer festivals, from the GBBF to our own Dorchester Beerex and Octoberfest
in Weymouth. However, if I'm honest | would rather drink my beer in the atmosphere of a pub.
So with that in mind we came up with an Alternative Beer Festival, by organising a day trip to
several of London’s Iconic Real Ale pubs — this is a story of our day.

On 15 August myself and two fellow CAMRA members, Bruce Mead and Alan Fowler set off
for London using South West Trains excellent London for £15 summer deal. | will not bore you
with all the transport details but we used the underground to make our way around the capital.

Co-incidentally the GBBF was actually going on at the same time, and we noticed quite a few
CAMRA people heading for it as we made our way to our first pub which was the White Horse
at Parson’s Green. Known locally as the “Sloaney Pony”, it's a busy pub that’s featured in many
Guides. There were 5 beers available of which we sampled 1648 Signature, Three Daggers
Blonde and Oakham JHB.

We moved back into central London for our next pub, The Harp which is near to Charing Cross
station. We sampled Sambrook Junction and Gales Seafarer from the 9 beers on offer. This
gave us time to admire the vast collection of pump clip plastered on the wall above the bar.
There are several you tube clips on the internet which shows you how to get to The Harp — it’s
that good!

We moved onto Euston where we began at the Euston Tap. The Tap is a small Grade-ll listed
Portland stone lodge at the entrance to the station offering 8 ales. As it was a sunny day we
drank Buxton Moor Top, Redemption Fellowship Porter and Thornbridge Lord Marples
on the pavement outside. For those of you who enjoy a cider, the Cider Tap is situated in the
opposite lodge.

Just round the corner was the Bree Louise, a one bar corner pub that was serving an
impressive 16 beers on the day we went, using a mixture of handpump and gravity dispense.
There were also 11 ciders!! As we had a pub lunch here it meant we sampled more beer
— Twickenham Naked Ladies, Windsor & Eton Windsor Knot, Porterhouse TSB (from
Dublin) and the excellent Dancing Duck Dark Drake The Dark Drake was Iater voted our
Beer of the Festival, but more on :
that later.

We returned to the station
where we went to the quirky
Doric Arch where from its first
floor location you can watch the
hustle and bustle below. The
pub was formerly called the
Head of Steam and has been
in the GBG for over 20 years.
From the range of 8 beers we
selected Moncada Notting Hill
Summer, Hop Stuff Saisoniers
& Titanic Porter which we drank
watching Jimmy Anderson bowl
out Indian batsmen in the Test
Match showing on the big screen.

Simon House & Bruce Mead take a break outside the Old Fountain
at Old Street during their tour of London.
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Great Service Socivkia

& Great Value Menus
Brochures
Tel: 01305 760780 Newslettars
sales@weyprint.co.uk Bespoke Cards
www.weyprint.co.uk Letterheads
or Compliment Slips

Business Cards
Invoice Books
Promotional Goods
Posters
and much more

Call in at
Caroline Place
Weymouth DT4 8NW

Think print, think..
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